[Effect of heating beef at 55 degrees C on the growth of Clostridium perfringens and Staphylococcus aureus].
A tenderizing method has been set up for beef meat by heating be at 55 degrees C. The present paper deals with informations about the pieces of meat which could treated by this method and particularly about the growth of Clostridium perfringens and Staphylococcus aureus. Our results show that pieces of meat the dimensions of which are 8.8.8. cm seem to be usable without danger for the consumers.